The biogeography of fermentative yeast populations from the vineyards of the Azores Archipelago by Neves, J. Drumonde et al.
THE BIOGEOGRAPHY OF 
FERMENTATIVE YEAST POPULATIONS 
FROM THE VINEYARDS OF THE AZORES 
ARCHIPELAGO
J. Drumonde-Neves a b, M. T. Lima a, D. Schuller b
University of Minho
Department of Biology
b Molecular and Environmental Research Centre
University of Azores 
Department of Agricultural Sciences 
a Research Center for Agricultural Technology of Azores
• Evaluate the biogeography of the fermentative 
yeast flora from the vineyards of the Azores 
Archipelago
• To build a Saccharomyces cerevisiae strain 
collection for
- Preservation of yeast genetic diversity
- Equitable sharing of genetic data
- Selection and improvement of wine strains
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RESULTS
• The vineyards of the Azores islands harbor a high genetic 
diversity of S. cerevisiae strains;
• In abandoned vineyards, this species occurred with a lower 
genetic diversity, but a greater abundance or capacity to 
predominate in spontaneous must fermentations; 
• The ocurrence of non-Saccharomyces species depended on
the type of vineyard and the grape variety (traditional or
hybrid);
• Vineyard ecosystems from the Graciosa island harbor the 
highest number of S. cerevisiae strains, probably associated 
with the large extension of vineyards on this island;
CONCLUSIONS
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